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THE BACON ER CARCASS COMPETITIO 
By P. McNAMARA, M.A. (Cantab), Adviser, Pig Husbandry 
BACKGROUND 
Early in the 1930's, w i th a growing dairy industry developing in 
Australia and New Zealand, outlets were sought for pigmeat which could 
be produced from the by-products of these industries. A somewhat 
haphazard trade developed w i th the U.K., l i t t le attent ion being paid to the 
type or qual i ty of carcasses produced. If the trade was to increase and 
prosper some standards had to be set, and the task of formulat ing these 
fel l to four men closely associated w i th the growth of the pig industry. 
Mr . Davidson and Dr. Hammond are now known for their work wi th 
pigs throughout the wor ld, and they, in collaboration wi th Mr . Swain, a 
pioneer at Smithf ield in market ing meat f rom overseas, and Mr . Wr i gh t , 
Scientific Liaison Off icer, N.Z. Government, set to work to collect and 
correlate information on this new trade. 
Over the next f ive years shipments of pigs were made to the U.K., 
and here these four men carried out investigations into the qual i ty and 
suitabil i ty of the carcasses. Producers kept records of feeding methods, 
weight trends and other data, and f rom all this information was evolved a 
system by which carcasses could be appraised, and the resulting appraisal 
would be reasonably standard whoever carried it out. 
It is of interest that as early as 1931 , pigs were sent f rom Muresk 
Agr icul tura l College and Denmark Research Station to be appraised in 
London. 
From all this work evolved the Smithf ie ld or Hammond System as we 
now know it. Whenever possible measurement was used as being the most 
reliable form of judgment, but for Hams, Shoulders and Streak comparison 
w i th photographic standards was made. 
The Hammond system was to stand the test of t ime, for al though it 
was originally evolved for judging the suitabi l i ty of carcasses for export 
purposes, it was also used as a yardstick throughout the Commonwealth 
for 30 years. 
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TO PROMOTE the ever-increasing trade with Britain and encourage quality production, 
the Australian Meat Board sponsored the 1937 All Australian Baconer and Pork carcass 
competition. 
Entries from all States were sent to 
Smithfleld to be judged by Messrs. Swain 
and Davidson, using the Hammond 
System. In 1938, a similar competition 
was held, but the following year found 
the world involved in War, and for the 
years to come, quantity was the main 
theme. 
Ten years passed before quality was 
again of prime importance, and this was 
now for the home market rather than 
export. 
In 1948, the Australian Meat Board 
sponsored State competitions to be judged 
by the Hammond System, and this system 
was used by all States until 1959, when 
it was felt by some that changing market 
requirements required new standards of 
excellence. As a result of this, when in 
1962 the Australian Meat Board sponsored 
the competition for the last time, there 
were five different systems in use; some 
were modifications of the original system, 
while in Victoria a complete break had 
been made with the use of the Downey 
System. 
The Australian Pig Society, who took 
over from the Australian Meat Board, 
made an attempt to rationalise matters 
the following year by suggesting that all 
States should use a uniform system. 
They again turned to Dr. Hammond, 
honoured now with a knighthood for a 
lifetime of service to Agriculture, who 
sent full details of the system being used 
throughout Britain for competition judg-
ing. 
This system, known as the Modified 
Hammond, placed far more responsibility 
upon the judges, 70 per cent, of the points 
being allocated for inspection, and only 
30 per cent, for measurement. This called 
for a panel of skilled judges who would 
meet frequently to enable a standard of 
excellence to be set. 
For competitions held so infrequently 
and widespread as in Australia this was 
not practical, and for this reason the 
system was not adopted in any State. 
It must be remembered that the 
original Hammond System was devised 
for the appraisal of carcasses by anyone, 
and that provided a pig scored 65 or over, 
it would be suitable for the export trade. 
It was not really a competition judging 
system, although it proved useful as such, 
giving a common standard throughout the 
Commonwealth. At the time of writing, 
the Australian Pig Society is investigating 
the whole position, and it is to be hoped 
that a satisfactory system may be devised 
for judging competition carcasses on 
today's conditions. 
Competitions in W.A. 
Keen interest was shown in quality in 
this State as shown by the fact that as 
early as 1931, pigs were sent to Smithfleld 
to be judged. 
The year 1934 saw competition for the 
Perpetual Executors Export Pig Trophy 
and then, and the following year, much 
valuable information was gained on the 
type of pig required for the export trade. 
The 1936 Royal Show Schedule included 
a class for "Three bacon pigs suitable for 
export" in which the pigs were judged 
both on the hoof and on the hook. In 
addition, the carcasses were then sent to 
London to be judged, after which they 
were cured and graded. 
This is perhaps one of the most exact-
ing competitions ever devised. 
After the War the Australian Meat 
Board again sponsored competitions, but 
these were held within States. Western 
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Australia was split into six zones, entrants 
competing for both zone and State 
championships. The last zone champion-
ship was competed for in 1960, after which 
date the carcasses were judged on a State 
basis. 
Until 1963, the original Hammond 
system was used, but in that year a 
change was made to what was termed 
"The W.A. Modified Hammond System"— 
the old Hammond System with adjust-
ments to the tables to bring them into 
line with present day requirements. Back-
fat requirements were more exacting and 
measurement of leg omitted. This 
system produced a winning carcass of 
which the curers approved, and it was 
again used in 1964. The Australian Pig 
Society (W.A. Branch) recommended that 
group prizes should be included in this 
latter competition. 
All entries competed on an individual 
basis in Section A for the State Champion-
ship, but Section B was open only to 
those with three or four carcasses entered. 
The winner of Section B was the com-
petitor with an entry of three carcasses 
which gained the highest aggregate points. 
W.A. MODIFIED HAMMOND SYSTEM 
POINT ALLOTMENT 
By inspection (using photographic 
standards) 
Hams 8 
Shoulder 7 
Streak 12 
By measurement (measurements con-
verted using appropriate scale) 
Eye Muscle 28 
Backfat 25 
Body Length 20 
Total 100 
Fig. I,—Judging by eye appraisal. 
Standards for award of marks 
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A quality truck always costs less. 
Then why settle (or less than 
the top quality o( 
Dependable Dodge 
Tough trucks that work harder, longer. 
Every model powered to let you make 
more pro(it-earning trips per day. 
Every day. Quality that pays o((. 
Minimum down-time (or repairs, maintenance. 
Lower operating costs overall. 
Dependable Dodge: Payloads 1 to 16 tons; 5 power 
units; 2 powerful V8's—2 brilliant slant sixes—modern 
diesel; 8 wheelbases. 
Every model Job-rated. 
Gives you the best truck (or your kind of work. 
Put a Dodge on your job. 
Dodge quality pays . . • 
* 3 E £ " - A CHRYSLER %jr A U S T R A L I A LTD. 
Picas* mention the "Journal or Agriculture of WJL," when writing to advertisers 
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How many hats can a Company wear? 
We wear many hats. Hats that symbolize our many services. Headgear of the 
active people who follow our services through with close, personal ancntion. 
People like our Company Representatives . . . our Wool Classers . . . Stock 
Experts . . . our specialists in pasture improvement. Travel. Insurance. Our 
merchandise men. 
The hats vary — but the service remains the same. Efficient and personal. 
just lift the 'phone for 
DALGETY-N.Z.L. 
Australia's most active pastoral company 
Float* mention H M "Journal o' Agriculture of W.A.. ' wnon writing to advortnori 
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(a) By Inspection 
HAMS (8 marks).—The bone should be 
fine and the ham well filled out with lean 
meat, the space between the legs being 
U- rather than V-shaped. The hams to be 
judged are compared with the photo-
graphic scale of hams (Fig. 1) which 
shows the shape for maximum (8), mini-
mum (1) and intermediate (4) marks, to 
be awarded. 
SHOULDERS (7 marks).—These should 
be light in proportion to the rest of the 
carcass for it is a low-priced part. (In 
judging the shoulders are matched 
against a photographic scale of the 
shoulders (Fig. 1) which shows the shape 
for maximum (7), minimum (1) and 
intermediate (4) marks, to be awarded). 
STREAK (12 marks).—Not only should 
the belly be thick, but it should contain 
a high proportion of lean meat. Com-
parison with the photographic scale (Fig. 
2) is made. The maximum marks (12) 
are given for a streak which is both thick 
and full of lean meat. The minimum 
marks (1) are given either for one which 
is thin, or for one which is thick but 
which contains a high proportion of fat. 
Illustrations of intermediate marks (6) in 
each case are also shown. 
(b) By Measurement 
Measurement in millimeters rather 
than in inches has been adopted for the 
sake of greater accuracy and the avoid-
ance of fractions. From tables the marks 
corresponding to any particular measure-
ment can be read off. In the case of 
thickness of eye muscle and length of 
body, the highest marks are given for the 
maximum measurement, and in the case 
of the length of leg for the minimum 
measurement. For' thickness of fat, on 
the other hand, as for suitability of 
carcass weight, the highest marks are 
awarded for an optimum measurement. 
EYE MUSCLE of loin (28 marks).—The 
thickness is measured halfway along its 
width. This gives the best measure of 
the thickness of lean meat throughout the 
carcass. Different carcasses vary much 
more in the thickness than in the width 
of the muscle, so the thickness has been 
selected as the index of meat. (See Fig. 3). 
BACKFAT THICKNESS (25 marks).— 
This is measured 1J inches for baconers 
from the middle line, with one point of 
the callipers at the edge of the "eye 
muscle" and the other just on the outside 
edge of the skin. This gives a better 
measure of the amount of fat in the car-
cass than does the measurement of the 
Fig. 2.—Standards for award of 
marks by eye appraisal.—Streak 
(baconer) 
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BODY LENGTH IN MILLIMETRES 
SECTION AT A 
LAST RIB 
LENGTH / 
OF LOIN*- -—- . , 
FAT 
MEASUREMENT 
1J INCHES FROM 
MIDDLE OF BACK 
MEASUREMENT IN 
DIRECT LINE FROM 
SYMPHYSIS PUBIS 
OF PELVIS TO JUNC 
TION OF 1st RIB WITH 
STERNUM 
EYE OF LOIN 
THICKEST DEPTH 
THROUGH CENTRE 
OF EYE OF V 
SECTION AT A 
Fig. 3.—Guide for t ak ing measurements of eye muscle, 
backfat and body length 
fat at the shoulder, for it is the last part 
of the backfat to develop. Fat differs 
from all other points for marking. In 
each carcass weight group, marks are 
gained up to an optimum measurement 
after which marks are progressively lost 
for excess fat. 
BODY LENGTH (20 marks).—This is 
measured with a tape measure from the 
edge of the symphosis pubis bone to the 
junction of the sternum with the first rib. 
it gives a measure of the length of the 
valuable loin joint which can be cut off 
the carcass. A high proportion of this 
to the weight of the carcass as a whole 
increases the value of the carcass for 
cutting purposes. 
The Competition 
The carcasses, which must fall in the 
dead weight range of 120 to 160 lb., are 
hung on the rail, backs to the judges who 
award marks for Hams and Shoulders 
after comparison with the photographic 
standards. 
They are then cut down the centre line 
and measurement of the length is made 
with a steel tape between the points 
illustrated in Fig 3. One side is now cut 
across at the last rib and the ham ends 
are laid on a table with the cut face 
towards the judge. Points are now alloted 
for streak, and the measurement of 
backfat and eye muscle is made. 
The measurements are then converted 
to points using the appropriate tables. 
Carcass 
Weight (lb.) 
Marks 
1 
2 
3 
4 
5 
6 
7 
8 
9 
10 
II 
12 
13 
14 
15 
16 
17 
18 
19 
20 
120 
to 
124 
670 
675 
680 
685 
690 
695 
700 
705 
710 
715 
720 
725 
730 
715 
740 
745 
750 
755 
760 
765 
125 
to 
129 
680 
685 
690 
695 
700 
705 
710 
715 
720 
725 
730 
735 
740 
745 
750 
755 
760 
765 
770 
775 
I3C 
to 
134 
690 
695 
700 
705 
710 
715 
720 
725 
730 
735 
740 
745 
750 
755 
760 
765 
770 
775 
780 
785 
135 
to 
.3, 
700 
705 
710 
715 
720 
725 
730 
735 
740 
745 
750 
755 
760 
765 
770 
775 
780 
785 
790 
795 
140 
to 
144 
710 
715 
720 
725 
730 
735 
740 
745 
750 
755 
760 
765 
770 
775 
780 
785 
790 
795 
800 
805 
145 
to 
149 
720 
725 
730 
735 
740 
745 
750 
755 
760 
765 
770 
775 
780 
785 
790 
795 
800 
805 
810 
815 
150 
to 
,54 
730 
735 
740 
745 
750 
755 
760 
765 
770 
775 
780 
785 
790 
795 
800 
805 
810 
815 
820 
825 
155 
to 
159 
740 
745 
750 
755 
760 
765 
770 
775 
780 
785 
790 
795 
800 
805 
810 
815 
820 
82S 
830 
835 
160 
to 
164 
750 
755 
760 
765 
770 
775 
780 
785 
790 
795 
800 
805 
810 
815 
820 
825 
830 
835 
840 
845 
THICKNESS OF EYE MUSCLE IN MILLIMETRES 
Carcass Weight (lb.) 120 to 139 140 to 159 160 to 179 
Marks 
I 
3 
5 
7 
9 
11 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
BACKFAT INCLUDING RIND IN MILLIMETRES 
Carcass Weight 
(lb.) 160/169 
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